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ubbard Essays

PROF. ALEX TANSEY ON “THE MODERN
COLLEGE EDUCATION"

While posin’ fer his annual haircut
yisterday, Professor Alex Tansey, o
Tharp's Run School, Number nine,
wuz lamentin' th' upususlly poor

* gquality o' intellect beln' turogd out

by our schools an’ colleges these days
o' athletics an’ clgnrettes, He says he
reckons ther halnt two students In th’
middle West that knows th' difference
between specific an' advalorem. An'
th' worst o' It I8, he says, they don't
seem (' eare. He says it's little lessn
remarknble how gracefully a student
kin glide thro' college these daoys
without beln' Infected—without even
absorbin' somethin' thro' dally an'
constant contact, A boy'll come out o'
college with sunburnt arms an' na
chubby briar pipe un' pose around fer

Bome time ago a Princeton profes
sor suld that ke had enly found one
student In three hundred that clalmed
t' know unything about Arlstotle, an’
he sald It wuz some kind o' a specially
prepared paper that wus o by fer
tographers, Ther's lots o Yale men
movin' uround t'day In th' best clrcles
that think Portugal Is a minin' town
In West Vieginia an' that homiloy 1s
th' ¢hlef food o th' crowded inhubl-
tunts of Indianny.

It would be fun t' know jist what
percent o th' bhig, robust ex-students
o' th' nvernge college know that th'
United States bas t° import beans an'
that ther's two It's in Felrunry.

Anybudidy wonld think that a young
mun who struggles fer o education by

He Had Only Found One Student in Three Hundred That claimed t' Know Any-
thing About Aristotle, an' He Said It Wuz Some Kind ¢’ Specially Prepared
Paper That Wuz Used by Fertographers.

A year er two an' then start in t' find
somethin' that jist soits him.
Professor Tansey suys 0 college
career iy 4 mighty pretty thing t' look
brek on dn after yeurs, but that it don't
gt you nothin' unless ther's somethin'
In your noodle thnt wuz alrendy there.
This thing o' sayin': “Father got by
without knowin' nothin' " won't do, If

father wuz successful he must o' had |

somethin'  besides o standin® hrond
Jump record nn' a diploma.  It's true
lots o' merchant princes don't kpnow
what oltrulgme I8, but they know how
" wdd an’ subtraet.

You'd naturully think that a boy er
girl that tries t' graduate from a
school or college without knowin' how
1" spell would be detecto an' detnined
by th' professor, but somehow they
guin thelr lberty,

| eleanin® wall paper an® weedin® onlons
lin th' summer fime t' git his tuition
| money would Hinally come out o th'
| buttle with a Httle dush o' Informution,
but they seem t' be bonmune too. |
| usked one th' other day what initintive
an' referendem meant an' he sald it
wuz unhenrd of when he went ' col-
loge,

When Miss Mugie Bod was writin’
her graduatin® essny this spring she
nsked her tencher who th' Pligrim Fa-
thers wue, un’ her teacher sald, *1
don't know, dear. 1 only heard they
colne over.”

I don't know which I8 th' most use-
ful in mokin' a livin® these deys, & pl-
unner er n education, Th' more folks
are supposed t°know th' poorer they
seem t' be, but you kin mortguge a pl
Anner, ¥

HONEYMOON DAYS

Weddin' couples are heginnin' t' re-
turn ' ther ole stampin’ grounds—t' th'
scenes o' ther engugement days, th'
happlest days they'll ever know ngin.
They are tired an' grimy and disillu-
sloned, Bome have bathed In th'
crystal waters o' Cedar Polnt, some
have wnlked solemn-faced thro' th'
historle precincts o' George Washin'-
ton's ole home at Mt. Vernon, some
have crawled thro' th' wud o Mam-
moth Cave, some have mingled In th
gayety o' Atlantle City, while some
have returned sun-browned from th'
croquet grounds of Inland resoris,

A hot, sticky weddin® teip In mid-
fumnier must be e benutiful experience
—nll ' wny t' Ningary Fa'ls In o
reller doy concl, half embedded in
ege shiells an’ spillin® baked bgnos on
th* red plush sents at ever' lurch o' th'
train. A groom dressed inon tight -
tin’ black forced sale sult covered with
cinders an 'n big brown derby lint that

e : .
Then Comes th' Photo Studie an' They

n Teelln' o' security as he notices, hid.
den between two opes, 8 flve that
hasn't been bhroken,

Long before they strike th' stute
line on th' return trip th' groom falls
Int' a meditative state an' begins t'
renlize fer th' firgt time that he'll have
t' be some contortionist t' make both
ends meet on his weekly wage. He
begins ©* feel that he should have held
oft fer another year—till he had un-
other sult o' clothes, He wonders If
his bride is stocked up on ¢lothes an® If
her teeth nre plugged. As lie enume-
rates th' exirn ndded features o mor-
ried 1fe 1 fear that be'll be reduced
t' stogles selzes him an th' seenery
nlong th' route loses it8 eharm, ‘Then
th' ole huppy pust looms up—when he
boarded wt home fer nothin® an® didn'
have nnyithing on his mind but his halr
an' u Hode dash o violer water, How
he used t° lenn ogin th' courthouse
Jrl'IIl'l.’ In th' evenin® an' smoke long,

Git Took T'gether Settin® in a Dumm

Alrplane, th" ©room With a Se-gar in His Mouth an’ His Hat Tilted Back.

won't hung anywhere an' a high one- | frugrant La Zaras till

ply La Verdad collur an' A unmanage-
able necktie. An' a bride pinned t'-
gether In a travelin' suit o' blue serge
that turns red on th' shoulder next t'
th' window afn' & hat o' lér own crea-
tion. They spend th' first day at th’
Falls among th" souvenir pustal
booths an' ice cream cone bazars.
Then comes th' photo studio an' they
git took t'gether settin' In a dummy
seroplnke, th' groom with a se-gar In
his mouth an’ his hat tilted back, Th'
bride piaces her left hand on his shoul-
der (ring showin') an' in her other
hand she clutches a red goblet bearin’
' Inseription, “From Cecll t' Myrt,
Niagary Falls, 1917." How happy they
are!—She can't see th' Falls fer her
pew ring, while his breast swells with

It wuz durk
enough t' set on lier vernndy among
th' sweet smellin' honeysuckles an'
talk o love. How he whistled “Sweet
Marie" all th' wny home, an' how his
dear ole mother's voice ealled down t'
him not t' strike matches on th' hall
wull paper., How he crept Int' his
chamber an’' put his tuberese button-
hole bouquet tenderly between '
well thumbed pages o' “Which Loved
Him Best.” Then he looks at his bride,
Bhe Is fast asleep an' a half eaten
wedge o custard ple reposes among
th' banann peels in her lap. Her littie
feet are cocked up on ther pasteboard
sultease an' a sweet smile lights up
her girlish face. She Is dreamin' o
th' future.

= Copyright, Adams Newspaper Service)

Fads Make Fat

If you are thin, don’t worry. Cultl-
vote n fnd, and in a short time you
w1l make the “fat lady" of the circus
loak like n sliver from a toothpick. A
well known sclentlst hurls this en-
conraging bit of philosophy at us:
“Get a fad and grow fat"” he says
The learned physicion contends that
n fod or hobby will put fesh on the
Youes of the most apemic looking
twrsan. If such Is the case, we'll be
walking nround with excess avolrde-

and wooly bearcat when It comes to
fads,  The women's strong fad for
clothes will make them collect welght
despite frantic efforts to remain a per-
fect 36. A man will suddenly aceumu-
Inte weight and wonder how In the
deuce he gets it. Then he'll remem-
ber that he s fond of golf, and there
you are. In other words, fat goes
with everything. You ean't get away
from It. What will happen to persons
with several hubbles will be hard to
picture when the new philosophy Is

pois, us the avernge person Is a wild

put into general practice.—Exchange,

HONORED BY TURKS

American Missionary Is Given the
Order of Red Crescent.

Hercism Displayed in Care of Wounded

and Sick Wina Recognition
From Officials.

The® Turks at Sives hove honored
Miss Mury Loulse Greaffum, un Ameri-
can missionary, by presenting her with
the order of the Red Crescent for her
devation w the cure of the wounded
nod sick,

The Hed Crescent is a 'Turkish o
ganization corvesponding o the Hed
Cross,

When the wur broke out Miss Graf-
fam wos ot the hewd of the Amwerienn
hoard’s system of schools for girls in
Sivas nnd its outstutions.  Early I
thut fyst terrible winter Erzerum, 200
nules awny ond near the bortle Hone,
became one fever cinip from typhus,
The Sivas mlsslonnrivs offered (o send
i ogroup of helpers, including doctors,
plasrminelsts, nurses, etey, o the Red
Cross of Ergerunn  Miss Grofan was
i member of the purty.  The Jouroey
In midwinter over the weontiaios, in
ol wod storm, ok thiree weeks,

The duy after they got there, M,
Sewny, nn Amerlenn  nurse,  learosl
thot her husbwl, o physicion,  luy
dylng of yphus in o villoge al the
front.  Miss GeafTnie went with her
through deep snow, foriling unkoown
rivers st uight wd within souwd of
epnnon st of the wid. The dostor
died nodd Bt tonk the womnen twe duys
o gel ek 1o Krzeruo.

The el grent that Miss
GrofMun,  though  with slight  Knowl-
edge of "Turkishe ated ot acgudntanes
with hospital work goloed only  feom
casunl vhservtion, was pot in charge
of o hospitul for Turklsh officers. Here
for four wmonths shie fled o difealt po-
sltion succes=fully,

In the spring, while on the return
Journey to Bivas, Miss Graffum's com-
panion, o Swiss purse. died ot Srzia-
gun of mullgnnot typhus.  The plucky
Amertcan had to go oo plone,  The
Iing were Ml of typhus, the rosds
Hned with hodles of dewd wnd dying
peaple wnd horses. Knowiug thut ne
one conld he sent o meed hior unless
nhsolutely necessury, she wrote Sivis
thaet IF shee lecanie U of the fever she
wintlel e comselous for two days and
would wire for helpn Then she trav-
eled on nlone, until, within four doys
Juurney of Sivas, some tenchers et
her und brought her (n sufely,

Then came the deportations, Al
the tenchers gud puplls of Miss Geaf-
fum's hlgh school, with thelr relntives,
were ordered  south, Miss  Graffam,
after mueh neging of the sall, seeured
permission to stuet with them, She
took  teticine, fosd and money and
was nble to he of greal help uosil after
fivee ddnys wis forbldden 1o go
farther,

When the ather Amerienn mission-
uries left Sivas Miss Graffom and Miss
Fowle, who has =lnee died of typhus,
were allowed to Femidn and glven the
use of two rooms in one of the mission
bulldings. Ther did whut rellef work
wis pernitted and organized Indus-
trig) work mmopg the refugees, Kinee
Miss Fowle's death Miss Graffam hns
remalned nlone, earrying on her work
with unfulling devotion,

wus =g

shw

Sympathetic Jury.

“In Denver,” says o member of the
b, *u large, fut mun was sulng ol
e, skeleton-like fndividunl who hind o
b hneking congh. s

e ense il beon given to the
Jury, whieh Bind Been out half an hour,
On the evidenes il e Instructions
the big mnn hind won the vise, The
Jurs was culled and filed out jnto the
colirt Pt

verlliet?

oy yon renched  a
wuskedd the Judge.
“oNG, your bonol! sald the  Tore

W only want to know which
il whieh is the

mam.
Is the defensdant
plalnn iy

“ *Phe lnege man sliiting over there

15 the plalatiy, ol the sl mpn

Mo Is the  defendnnt,” ceplisd  the
Jurlge,

“The Jury filed baek to the Jury
roonn, Iooa fow mminites they signided
that they had reschol o verdiet. The
Judge received B o] redd:

= We, the Jury, fpd for e i
withe the consumption ™

All in the Family.
Angus MuceBroth, the village inno-

cont, stood outside the farmpand il
Idng himself, while on the other side
of the gate an infuvisted ball pawed
the ground savagely.

“Id the black ball 2ot ye¥ asked
the farmer anxiously, as he eame run-
ning up.

“THd he?" snorted Angus.  “IVye no
seec I'meorobbin” mnsel’,  But al’ll get
even wi' him, the brute ™

Ten ninutes later he returned to
the farmhouse, his faee spreasd in a
smile.

“A%e dune it,” he told the farmer.
“A've got even wi' that bluck heart
ower yonder™

“Whit wes ¥ asked the bull's owner,

“Weel, 1 Jist went tae the wee hiroon
eulf and fetehed hit n whaek—sick n
bopnie yin, tae, o'er the lug, an’ says
I tae him; °‘Noo, gang an’ tell yer
feyther aboot that,""™

Standing on His Rights.

“Why did yon strike this man?
asked the judge sternly.

“He called me n lHar, your honor”
replivd the necnsidd,

“Is thnt true? asked the  Judge,
turning to the man with the mussed-up
fare,

“Sure it's tue,” sald the accnser.
“I enlled him a llar because he Is one,
nnd 1 enn prove it”

“What have you gol to =ay to that?”
nsked the Judge of the defemilant.

“It's gt nothing to de® with the
ease, your honor,” wns the unexspected
reply. “Even If T am a linr 1 guess
I've got a right to be sensitive about
it, ain't 1Y —Topeka State Journal,

One Day for G.mhlin.'.

Om one day in the year among the
Hindus gnmmbling is considered not only
allowable, but commendable; It I
ralled Devall

=

Let us realize that thoughts are
forces, that like crentes like, and at-
tracts llke and to determine one's
thinking therefore I8 to determine his
lite.—Ralph Waldo Trine,

SHELLFISH DISHES.

When the oyster senson closes clums,
crubs and shreimps huve thelr season,
In tnuny parts of
our country these
may  be obtained

ter, but the cuinned
varlety Is not to be

desplsand, |
Flunin hollisl

erah enten right

from the shell

with o bowl of melted butter to dip
them Into. mst once be eiaten to prove
It 1% one of the chpleest of dishes.
Crab Salad.—The crab ment I8 core-
fully retoved from the shell nfter be-
g cooked 1o bolling solted  water,
ixed with snlad dressing snd servid
on lettuee or g bed of wiler eress,
Deviled Crab—To the ment from
n diggen erabs add a tublespoonful of
bhirend erumbge, one  tublespoonful of
melted butter, one hnrd conked  egg,
choppel fine, 8 dash of pepper, two
tnblespaonfuls of salud dressing nnd
anlen o catehinp to snit the taste. Pat
this mixture Inte the eleaned shells,
spreinkle  with buttersd  erumbs o
btke until the erumbs are hrown,
Clam Chowder.—IFry four slices of
salt pork, cut In fine dles antll brown ;
then widd two tablespoonfuls of flour,
nndl lurge  onlon choppusd fne,
When the onlon Is Hght ¥Mlow add o
cupful or two of diced raw  potato

LU

and a pint of bolling wuter and when

they nre nearly tender deop In o quirt
of elims that huve heen chopped o

Eround, seugon with salt and |||'|||n'r.|

adfl o pint of hot mik sod serve plpe
Ing ot with vrackers,

Crab Stew.—Melt n tnblespoanful of
butter, gdd twe of four ond cook untll
well blended,
n pint of wilk, & pinch of sodn and
the meat of half & dozen crabs, salt,
pepper und celery sall to luste. Sorve
with hot homilny.  Shrinps carefully
eledned ure served with eelery on n
bl of lettues with salud dressing,

Crab Croguettes.—I'repare the cruhs
as  for ddeviled erab, removing  the
brown part. Mold In the form of oro-
quettes, wdd o e bking pmwil-l'
to the bread erumbs used for dipping,
uslng n yolk of Pgg and as mwuch cold
witer nx egg.  DIip the ¢roquettes in
the crumbs, then egg nml crumbs
nguin nnd fry as wsunl in deep fut.

Fish Soup.—Thix |& made of the fish
bones nnd trimming cooked with car-
rots, bay leaf, lecks, parsiey, n half
dozen oysters and three potatoes, us-
Ing n quart of the fish stock.

Happiness depends quite as much on
what we don't do as upon what we
do do.

Gold s good In lis place: but Hving,
patriotle men are better than gold—
J. R, Lowell °

GOOD SEASONING.

There seems to be no difference of
opinion

In regard to the value of
properly sensoning  food,
A pluin dish, with uan
artist’s . hand  in sen-
soning,  becomes  some-
thing  wnmsual  and  de-
Hghtful, while  all  the
el foods In the warkld
put  together  with
onre us o combinntion
uft ol proper segsoning
Wil e 0 ik ture ol o

s
We amst o resive the obd-fasthilonel
herh zuoden of oo gvoodimothors i

we nre to renlize the tene zost of waell-
Preseryved] reitlzed  that
her meats. soups, well ns enkes,
doughinuts and crullers, lnecked chiarm
without the well-chosen herhs or spilees,
She did not know that when she usied
a bit of parsley to garnish her platior
of eold ment <he wns eontrilsuting 1o
thee heglth of Ler family ns well g
their artistic sense,  Parsley geis apon
the Kidnexys, assisting In the elbmbng-
thion of waste.

Same of the most inexpensive so)-
gonings thyt muy be grown In the
kitchen gorden. and will prove o e
lght to see growing ns well as to
use In winter 1o inerease the paly-
tability of various dishes, are the fuls
lowing: I'arsley, wmint, dill, wreagon,
snge, thyme, nurjorum, chervil, Liorse
ridigh, mustard, celery  (eelery tips
dried). enraway secd, and mushrooms,
dried. JTo these we add curry, mace,
nutmeg, cloves, mixed plekle splees
und bay leaves,

AMint 1s used with lnmb In different
salads and as an additlon to & re
freshing drink.

Sage as o seasoning in stuffings
for pork ronsts or poultry or ham,
Added to cornmeanl mush for frying or
ns a seasoning for string bheans,

Thyme and marjoram, with fowl,
squab or fish and In dressing for
meats and with boiled beans,

Chervil as a garnish for salads amd
meats, green mustard sprinkled over
letture or any salad, horseradish as
n relish for megt and n sensoning for
pickles as well as sauce for fish. Curry
pdds zest to varlous meat dishes or
served with rice or cabbage, caulifiow-
er, carrots or onlons,

DAL, fresh, In egg or plain salnds
cream soupg or bolled fish. °

lirhs,  Shee

us

THE
KITCHEN
CABINET
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Happiness s the only goed. The
piance to be happy Is here, The time to
be happy Is now, The way to be hap-
py i to make others so.—Robert, In-
Fersull

WAYS OF SERVING FRUITS.

Tors some ripe even slzed strawber-
ries In French dressing to marinante.
Serve them on lettoce
leaves with chicken or
lninb,

fresh from the wa- |

Add o benten ege with |

ni g

Strawberry Gateau,—
Muke an rountd sponge
vake and when cold
sroop ot the inslde and

cover with o pink feing,
then fill the center with
whipped  erentr and
struwherries  that  have

been eut up and sugored
Pile high and garoish with
smnll ripe berries, Make o handie of
nngellen and serve nt onee,

Strawberry Sirup.—Tuke slx pounds
af strawberries, 1wo pints of water,
twi ounees of tartarle aedd and the

T tuste.

sugnr needod.  Dissolve the acid In
the wuter and pour over the fruil.
Lot stuned  twenty-four  houes,  then

stealn off the julce without erushing
| the fruit. All or three eupfuls nf sugur
[T every plut of Julee and when hoil
(Ing hot, botle and seal.  This shrup
||nu_\- e usel for fruit drinks, pul
ring sunces nud sherbets,

Cherry Mousse.—L"onk together o
ponnd of eherdies and one-half eupfol
of sugar.  PPur two tablespoonfols of
| ehierry Julee Into n busing add
volks of two oggs amd cook over waler
wilrring  tntdl  erepny ;  dissolye  one
and 0 bl tenspoonfials of powidersd
gelutin with o linlf copful of cherry
juiee, wdd it to the yolks, with one-
|l f cuptul of whipped cremn and the
whites of the eges benten stiff and a
| few drops of red color.  Pour Into
smnll wet molds lned found with pii
| per s decornte with wllimu-ni erenm and
| pistachio nuis.

Fruit Salad.—Tuke a ecupful of
steauwboreies, one-hnlf cupful of ripe
[ ruspberries, holf o cupfil of stoned
ehiervled, three hananns, one-half cup-
ful of red currants, onehalf cupful
of white currants and two tablespoon-
fuls of chopped coconut. For the salad
dressing, cook together o holf cupful
of witer, six tablespoonfuls of sugir,
land o cupful of fruit julee, when thick
(a8 slrup remove nod ehlll,  Pour over
the fruit nnd sprinkle with chopped
| coconut Just before serving.

Almond Sauce.—~Stone and chop six
ollves, add half o cupful of blanched
| nnd shredded alinonds and half a cop-
ful of celery cut fine. " Serve on lettuce
Iraves with mayonnalse,

When serving n cold drink, to make
the glnss more ntteactive roll 1t In hot
water then il with the lced drink,

To be honenst, to be feariess, o be
fust. Jovous, kind, To get up Immed|-
ately when we stumble, face agaln to
the light and travel on without wast-
ing even a moment In regret.—H. W.
Trine.

GOOD THINGS FOR THE TABLE.

The following dish 18 p good one
| far n hot dish, n% a lnrge number moy
he gerved at slight
T,

Hot Chicken
Sandwich, — Cook
the  ehicken  until
verytenderin
plenty  of  water.
which will he used
in making the
gruvy.  Cool and
Femove the meat from the bones nnd
Lont 0t Into bits with the selssops,  ut
the skin nnd glblets, omitting the liver,
threoneh the weant chopper aud mis the
chieken with enough stock to make the
wixture waist; =epson well with salt
wl pepper, Thivken the remolnlng
stock with one amd o hdf tablespoons
fuls af Hour mixed with cold witter,
using this pmount for every cupful of
stovk. Lot It boil and senson well,
When sorving, allow two shiees of
bredaed et thin: pluce one slice on
ot plite, spremd o spooanful of the
chicken mixmmre over it nnd cover with
n second then dip a Indle of
grivy over . Berve with & genverous
pwirtion of well-covked rice or mnshed
e chicken cooked and
this munner will serve 15

sllee,

[t toes,
served In
:rmn]'llt-.

Boiled Russian Dressing.—Tuke fwo-
thlrds of o cupful of any kind of
holled salnd dressing, four tnlilespoon-
fuls of stealned chill gavee, two table
spoonfuls of diced pimentos, 8 half
tablespaanful of chives cat in half-Inch
lengths, and a toMespoonful of tarra-
gon vinegar, Mix all the ingredients
und ehlll well; then serve on lettuce.

Egg Dish.—Melt n tnbléspoonful of
butter in a baking dish, cover with
crumbs nnd pour over a hulf a can of
mock furtle soup diluted with a third
of a cupful of hot water. Break five
oggs very carefully .over the top.
Sprinkie with half a teaspoonful of
salt, an elghth of a teaspoonful of pep-
per and = third of & teaspoonful of
curry powder well mixed. Dot with
bits of butter and bake from 12 to 15
| minutes,

Green Pea Omelet.—A few left-over
'green pens may be stirred Into hn
omelet Just before putting to cook and
served with a circle of them around
| the platter.

Merie Magwar

Not in Accord.

“] sent you & Thought wave just
now,” =ald the temperamental young
man. “Did you recelve it?”

“1 don’t know,” answered the proc
fenl voung man.  “1 felt something
blowing o the back of my neck, but I
supposed it was o draught.”

Rather Noisy.
Parker—And .you say that she was
loudly dressed?

Omar—Well, not exactly that, per-

A Misunderstanding.

Lady of the House (discharging the
cook ns enslly ns possible)—1 shall
huve to get another servant, Martha.

The Cook—Dat won't Qe too mnny,
ma'nm, ‘cause there’s work enough
heah £0° three girls, ma'sm,

Misunderstood Her.

“Willie, you musn't fight aay of the
boys in your class”™

“Well, If you think I'm going out
of my cluss and go up against some

wps, but her skirts made a lot of noise. | 110-pound guy you're mistaken.”

There are some mptter-of-faet, high:
Iv proactienl ways In which women can
munifest their patriotisin,  They are

ool gt pll spectacular—Jjust plaln, ev-
eryday, commonploee  services—hbut
'| they leave to room for deubt s to the
sincority that prompts them. First of
these Is the conservation of Towl Tor
futuree use, It appesrs that an abnn-
illll.[ll'l' of vegetubles und frults will be
grown this year and it 1s up to the
llmum-\\'lv--- see to It that much
gronter quuntities ure cnanned, deled
nnd otherwise preserved, thin in nor-
mal tmes Then, in ense of shortnge
in nny ﬁuurh-r. there will bhe a reserve
to eull on In other localltles,

About the next most useful thing to

the Pdo Is to guthier up ol old materials
|

thut enn be used to make surglenl
dressing, and hove them thoroughly
wished,  These  materinls  moy  be

shipped 1o the Nutionnl Surgicenl Diress.
Ings Cummittes, nt 200 Fifth avenoe,
New York ey, In old muterinls the
committer nxks for lnen and cotton,
Blankets amd spronds, sheets nnd pll-
low enses, tablecloths and nupkins,
towels and underclothing, This com-
it |s thoronghly organized for war
rellef nnd s engnged In making o va-
rlety of surgleal dressings out of old
and new materials,  Muany eltles and
towns huve sub-committees who gnther
and forward donations o headgiinr-
ters.  Over 1000 hospitals are served
on the continent aml over S.000.000
drossings hove heon shipped’ to them,

Women who hiave the leisure, may
orgnnize o sub-comilttee In commun-
tles that have none.  The  nntlonal
committee weleomes the games of peo-
ple who might be lnterested in form-
Ing sub-comngdttees,  Valunteor work-
ers moke up old and new materlnls
fnto surgleal dressings and all other
work 1s donuted, so that the real spir-

Sonwe wanen contrlve o do  their
own housework In neat housedresses
thint bespenk them the mistresses of
their occupation, They never look
driven nnd overwhelmed by work, or
as If they were left with no thne to
consider the matter of personoal ap-
pearnnce, They look capuble—us< they
ure—aof meeting the obligations of life,
that are of all, most lmportant, and
their houscdresses tell  thelr  whole
some S1ory.

The house dress, like the tallored
euit. is here—wns here and s always
golng to be here, like hread and but-
ter,  Its business Is to be strong, con-
venient, plain and  shapely and  to
stnmd wear and tear with little change
of aspect. It must be put to the test
of the washtub and emerge therefrom
fresh and whole, Because It Is plain
is no reason why It should be unattrac-
tive.

The house dress of today is mude of
strong, cotton fabrics with very oc-

it of gervice Is muintuined thronghout
the organlzation,

A great work Is to be done for the
Amertean Red Cross.  Its membership
must be brought up to the strength
required by the war and that 18 the
first busloess dn b, Individos! mem-
berships for oue year, cost only one
dollar sod two dollnes will pay for a
vour's membioeslip tni subseription fo
the Red Croos muognzine, which Is 18-
s poontly, Nearly all conupunities
have s chupter or other representation
of the Red Cross, but where there 18
nane, anyone may send nonn applhica-
tion for membership addressed to the
American Red Cross, Wushington, I
. We niust look te the IRed Cross 1o
save the lves of wounded soldiers
nnd every American woman will want
lto: help in this mntter,

There nre many activities In the
work of the Ridl Cross that are in the
haels of women. The mnking of hos-
pitnl supplles, comfort kits and many
othier things for the soldlers will keep
n blg army of wonten busy for some
time, This part of the work I8 done
under the supervision committee on
hospltal supplics nnd workers In ench
dimmunity must be tralned In order
to mpke and pack these supplies up
1o the standards required by the U, 8,
nriny.  Hospitnls, chorches, schools,
clubs and organizations of ol kinds
ure gssisting In this work, Clagses for
Instrction are bweing formed every-
whoere, Tuplls in these clnsses are bes
Ing tunght how to make bandages,
hospital  purtients  and  everything
needed, liow to paek them in the right
way. nnd fitted to tench others to de
this work. Unemployed and especinl-
Iy unumrerled women, ean give much
of thelr time to this work and every
womnn will want to huve some part in

NEAT HOUSE DRESSES OF HEAVY COTTONS

Lenslonn]l exeeptions, when conrse an-
tegchod Jinen is used, These exoep-
|

tlons nre destined to  become  more

rure gl cotton fabries are the best
fur thetn, The heavy ginghams, gnlaten
and border garden cloth, chambrayw
and Scoteh madras loene and other
strong wenves repay best the work of
mnking them up.

A good model in linene is shown in
the piciure. This Is & heavy cotton
that looks ke untesched linen.
Ploid ginghnm, In white and green, s
used for a sallor collar andgfor a belt
that goes twice about the L--ds. alsg
for the cuffs, The belt buttons In
front nnd the dress i= fastened up the
side with bone buttons. This allows
It to be spread flnt for ironing and
fdds to It= trim Aolsh,

| /../t;,‘ \Z’mﬁm

From Checked Toweling.

Diverted from its  purpose, tnken
from the duty of drying frugile chinn
and erystalelear gluss, red and white
check toweling mnkes charming
aprons and caps for Kitchen wear, A
stralght plece of toweling about 50
inches long Is cut =0 as to <lip on over
the hemd. It ends at the walstline
In the back where it is gathered into
a band the ends of which [(asten
around to the front. Buitenholing In

wige A wmple design is worked In

red finishes the neck and the lower |

I blue and red nnd a pocket 1s also or-
namentedd with embrolders. The enp
is cut lnrge enough to envelop all the
hair. The only attempt ot orngmens
thtlon 1= on the tarnover flap in froat
where the same design that i= on the
apron Is cnrrhed out.
Crochet Stitch Border on Gray Chiffon.
Nuavy and gray chiffon are comblned
in a mniesd frock bordersd 'n 2 wide
eroclwt stiteh. the tunie four panehd
of gray ln uneven lengths ls beld by o
| heavy grav oved,
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